L U NC H

SPECIALS {$14.95}

ingredients

i NGReDIeNT d R I V e N

-n- CRAFT

INC. Wings GF
10pc. 13 15pc. 18

20pc. 21

maker’s mark buffalo, or habanero jerk
add blue cheese dressing for 50¢

BBQ Organic Popcorn

GF

GF

Choice
Of:or mixed green salad
cut fries

All burgers come with choice of house

1/2 Salad or Small Soup of the Day &
1/2 Hand HelD OR 1/2 Wok Fired

smash
American style burgers
Classics

The Original 9
american cheese or cheddar
add bacon + 2

all burgers come with

choice of french fries or
mixed green salad.

Bleu Bomber 9
bleu cheese, caramelized onions,
smoked paprika

exclusive burger blend

from john’s meat market

Blondes have more Fun-Gus 9
braised portabella mushrooms,
swiss cheese

our burgers are served on

INC style

scotch plains nj.

5

Decadence 13
foie gras, duck confit, muenster cheese,
truff le mayo
Dragons Breath 10
habanero mayo, spicy pickles, cheddar

an artisanal brioche bun.

heirloom variety, tomato powder, paprika

Truffle Fries

Menu

11

served with a trio of sauces

Edamame

GF

8

Salad

steamed plain or with INC hot sauce

Chickpea Hummus 6

lemon-pine nut oil, grilled pita

Mushroom Quesadilla 11

shiitake and portabella mushroom, brie,
caramelized onions, w/ sour cream and
salsa verde

Guacamole

GF

add: grilled chicken 7;
grilled steak, salmon, shrimp,sesame seared tuna 9

Baby Mixed Greens

10

Classic Caesar 9

garlic croutons, parmesan

Asian Kale

10

GF

10

frosted hazelnuts, smoked feta cheese, lemon horseradish

nuts, pepper jelly, truff le honey, fruit

Vietnamese Steamed Buns 4 ea .
crispy pork belly, hoisin, cucumber, radish,
cilantro

Chicken Banh Mi Sandwich 12

handheld

mayo, jalapeno, cucumber, pickled carrot, cilantro,
artisanal baguette

Crispy Chicken Wontons 10

Braised Short Rib Panini 12

basil, ginger, tamarind sweet & sour

brie, caramelized onions, truff le mayo, ciabatta

Organic Chicken Liver Pate 7

Avocado Club*

madeira gelee, pickles, crostini

GF

1000 island dressing

8

8

lettuce, tomato, roasted tomato mayo, ciabatta
*add chipotle shrimp salad 6

Bourbon Glazed Pulled Pork 12

spicy pickles, carolina cole slaw, red onion, ciabatta

Fried Green Tomato 9

pimento cheese, pepper jelly, crostini

All handhelds come with choice of french fries or
mixed green salad

Steamed Shrimp Dumpling 11
sesame, scallion, spicy soy glaze

Raw Bay Scallop on the half Shell GF 12
celery relish, orange, basil

Tacos

All tacos come with the choice of house made f lour or corn tortillas
GF

GF

Roasted & Raw Beets

3 Cheese plate 13

Steamed Artichoke Leaves

8

honey balsamic, fine herbs, cheddar, cucumber, radish

cucumber kimchi, pickled carrots, radish, sunf lower seeds,
miso dressing

cilantro, jalapeno, corn chips

Tex Mex

GF

4 ea.

bbq braised pork, cheddar-black pepper sauce, crisp apple slaw, scallion

WOK F i r e d
Duck Fried Rice* 19

GF

duck confit, brown rice, vegetables, shiitake,
egg, peanuts, pickled thai chili

INC Mu Shu Pork 18

scallion pancake, hoisin, cabbage, scallion

Country Fried Catch 4 ea.

General Tso’s
Cauliflower 15

Short Rib Barbacoa

*shrimp, beef or chicken may be substituted

crispy fried fish, roasted tomato mayo, cucumber salsa, cilantro,
GF

4 ea.

cabbage, radish, salsa verde, queso fresco, cilantro

S’mores Pie 7

chocolate cream pie, graham cracker crust, toasted marshmallow topping

Cheesecake panna cotta 8

citrus strawberry sauce, chocolate crumble, pistachio, mint, buttermilk sorbet

Coffee Pot de Crème 8

salted caramel, chocolate crumbs, warm cinnamon & sugar donut holes

GF

vegetable fried rice, egg, peanuts, scallion,
sesame

DESSERT
All burgers
come with
choice of house
House
made
selection
of
cut fries or mixed green salad
Ice Creams & Sorbets

1 Scoop; 4 2 Scoops; 6

